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Keokuk 
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HE conveniences of making frozen 
) desserts in the “KEOKUK” Elec- 
tric Refrigerator is one of the ad- 
vantages derived from this perfect 
medium of refrigeration. 


It is necessary, of course, to use recipes 
suited to this improved method or to adapt 
others by a slight modification of the formulas 
customarily used. The following recipes 
have been proven both successful and very 
tasty. In addition to these the owner of a 
“KEOKUK” will find that many of her own 


recipes can be used with equally good results. 


Thick mixtures such as those containing 
whipped cream are the easiest to freeze, while 
mixtures with much acid fruit juice or a large 
amount of sugar_require a longer time. 
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Mixtures that do not have a rich, thick 
base, such as plain ice cream, require occa- 
sional stirring to prevent crystallization. In 
the latter case by the addition of a little gela- 
tin a smooth consistency can be obtained. 
The addition of gelatin is quite essential in 
making sherberts. 


Freezing time depends on how much the 
machine runs which in turn depends on the 
room temperature; also on the quantity and 
consistency of the mixture to be frozen. 
Desserts which are heated when being pre- 
pared should be allowed to cool to atmospheric 
temperature before placing them in the re- 
frigerator. 


Each of the seventeen tested recipes given 
here are sufficient to serve eight people. 
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New York Ice Cream 


2 eups of whipping cream % cup of milk 
(Unless heavy cream is 1 cup sugar 
used ice cream will be 4 eges J 
iey) 2 teaspoonsful vanilla 


Scald cream, milk and the beaten whites 
of eggs in double boiler. Add sugar and 
beaten yolks of eggs and boil until it be- 
gins to thicken, stirring constantly. Cool, 
add vanilla, and put in ice tray to freeze. 
Stir once or twice after it begins to thicken. 
* This should freeze in from four to five 

ours. 


New York Ice Cream 
1% cups milk 2 eggs 
1 cup sugar 1% teaspoonfuls yanilla 


2 cups cream extract 
Pineh of salt 


Add sugar beaten with yolk of egg, to 
milk, and cook until it thickens. Beat white 
of egg, add it to the mixture, and beat 
thoroughly; stir in cream and vanilla fla- 
vornig. Pour into tray and freeze five to 
seven hours. 

This is not so rich, but is more econom- 
ical than the first recipe. 


Strawberry Ice Cream 
1% cups mashed strawberries 
1 cup sugar 2 cups cream 
Mash strawberries through a sieve, then 
mix with sugar. Chill cream thoroughly, 
then mix with strawberries and sugar, 
Place in tray and freeze five to seven hours, 
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Chocolate Ice Cream 


% cup milk 1% cups whipping cream 
1 cup eonfectioner’s Pinch of salt 

sugar 1 tablespoon vanilla ex- 
3 tablespoons grated tract 

chocolate or cocoa 2 eggs 


Beat eggs and sugar till light. Dissolve 
cocoa or grated chocolate into the milk by 
heating slightly, then stir in with sugar and 
eggs and flavor with vanilla. Add salt to 
cream, whip it stiff, and then fold mixture 
into it. Pour into tray and freeze four to 
five hours. 

Fruit Mousse 
1 cup whipping cream Ye cup candied cherries 


% cup candied pineapple 6 macaroons 
White of 1 egg 


Cut cheries and pineapple into small 
pieces and pour a little plain cream over 
them to prevent their sticking together. 
Roll macaroons fine. Whip cream and 
white of egg separately. Add all ingredi- 
ents together. Pour into tray and freeze 
five to seven hours. 


Cherry Mousse 


1% large cups whipping % cup cherry pre- 
cream serves 

2 tablespoons confection- ¥% teaspoon almond 
er’s sugar extract 


Whip cream, add sugar to it, then stir 
in remainder of ingredients. Pour into 
tray and freeze five to seven hours. 


Maple Mousse 


1 2-3 cups whipping cream 1-8 cup maple syrup 
Yolk of 1 egg 


Whip cream until thick, beat ‘yolk of egg 
light, add maple syrup to egg, mix well, 
then fold into the whipped cream. Pour 
into tray and freeze five to seven hours. 


Nougat Mousse 
% pound peanut brittle 1 pint whipping cream 


Pass peanut brittle through food chop- 
per and mix into cheam whipped stiff. 
Freeze, This is very good, but is some- 
times difficult to make in warm weather 
because of the stickiness of the peanut 
brittle. This can be overcome by cooling 
peanut brittle first. 


Lemon Sherbert 


1 cup sugar 1-8 cup juice of lemons 
2 cups cream Whites of 2 eggs 


_ Stir half the sugar into the cream; place 
in iee tray and freeze about an hour; then 
add strained lemon juice stirred together 
with beaten whites of eggs and remainder 
of sugar. 
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Orange Sherbert 


3 oranges % cup water 
% lemon 1 cup whipping cream 
1 cup sugar 

Mix juice of oranges and lemon with 
water and sugar and heat to boiling point. 
Strain and freeze in tray about an hour 
and a half, then add cream which has been 
whipped stiff, and freeze six to eight hours. 


Orange Ice 
1 cup orange juice 1% cups boiling water 
ti, lemon 1 cup sugar 


1 teaspoonful gelatin White of 2 eggs 
1 tablespoonful cold water 


Dissolve gelatin in cold water, then add 
to boiling water. Dissolve the sugar in the 
strained juice of the oranges and lemon, 
place in tray and free for an hour. Beat 
white of egg stiff and stir into mixture. 
Stir well, then freeze in tray six to ten 
hours. Stir while freezing, 


Pineapple Sherbert 
% cup milk 144 cup whipping cream 
%4 cup sugar 1 lemon 
1 cup grated pineapple 

Spread half of the sugar over the greated 
pineapple and let it stand an hour. Dis- 
solve the remainder of the sugar in the 
milk and cool it in tray. Mix fruit, milk 
and sugar together with the strained juice 
of a lemon. Whip the cream stiff, mix 
with other ingredients, pour into tray and 
freeze six to eight hours. 


tA Soe eee 0] 


pe eee) 


Pineapple Ice 


1% cup boiling water 1 cup pineapple _ 

2-3 cup sugar 1 lemon (juice of) 

1 teaspoonful gelatin Whites of 2 eggs 
1 tablespoonful cold water 


Cut pineapple into small pieces, cover it 
with sugar and let stand an hour. Dissolve 
‘the gelatin in cold water, add boiling water, 
strained lemon juice and the sugar and 
pineapple, pour into a tray and let freeze 
for an hour. Then add beaten whites of 
eggs and freeze for five to eight hours. 


Note: If fresh pineapple is not available, 
use one cup canned pineapple and one-half 
cup sugar. 


Stir while freezing. 


Lemon Ice 


2% cups water Whites of 2 eggs 
1 teaspoon gelatin 2 lemons (juice of) 
Ll eup sugar 


Dissolve gelatin in one-half cup cold 
water, add two cups boiling water and 
then sugar; add strained lemon juice. 
Place in tray and freeze one hour. Beat 
whites of eggs, then add mixture and beat 
all together. Place in tray and freeze five 
to eight hours. Stir while freezing. 
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Strawberry Parfait 


1 1-3 abpe whipping cream 1 cup sugar 
Juice of 1% cups of strawberries 


Whip cream stiff. Mash berries through 
a sieve and dissolve sugar in juice. Mix 
with whipped cream. Pour into tray and 
freeze three to five hours. 


Cherry Parfait 


% eup cherry juice % cup of preseryed 
1% cups whipping cream cherries 
% teaspoonful almond extract 


Whip cream and add cherries; flavor 
with almond extract and pour into tray. 
Freeze five to seven hours. Garnish with 
candied cherries. 


Peach Parfait 


14% cups peaches 1 1-8 eups whipping eream 
1% eups sugar Juice of Y% lemon 


Cut peaches into small pieces and let 
stand with sugar until sugar is dissolved; 
add lemon juice, chill, then add cream 
whipped stiff. Stir well. Pour in tray. 
Freeze seven to ten hours. 
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